
SteamBake – for even better baking
SteamBake lets you achieve bakery-style results in your own home. Humidity 
allows dough to rise fully, creating soft insides with rich, glossy crusts.

Product Benefits & Features

• PlusSteam function
• Controls for 4 energy regulated cooking zones
• Hob control with standard knobs
• Cooking functions  Conventional/Traditional cooking, Drying, Fast grilling, 
Moist fan baking, Pizza setting, True fan cooking, True fan cooking PLUS, 
Turbo grilling
• Cooker with electric oven and hob
• Food sensor with auto switch off-function
• Push pull drawer
• Display with timer and start-stop automatic-function
• Childsafe and chilled oven door with 2D metal skin, 3 Glasses glass inside
• Easy to clean oven door
• Cooling fan
• Rear exhaust for oven fumes
• Included accessories: 1 Deep dripping pan black enamel, 2 Cake tray black 
enamel, 1 AirFry grid, 1 Wire shelf chromed high
• Left front cooking zone: Hilight, 1000/2200W/140/210mm
• Left rear zone: Hilight, 1200W/145mm
• Middle front zone: No, No
• Middle rear zone: No, No
• Right front cooking zone: Hilight, 1800W/180mm
• Right rear zone: Hilight, 1800W/180mm

Precision cooking with our Food Sensor
Thanks to our Food Sensor, you can achieve perfect 
results every time. It lets you monitor the cooking 
process by measuring the core temperature of the food.

The healthy way to enjoy fried food
Enjoy all the benefits of a countertop air fryer, without 
the need for an extra appliance. The AirFry function is 
built into the oven – designed to work in perfect 
harmony with the AirFry tray. For crispier vegetables 
and french fries, without any unnecessary oil.

SteamBake for delicious baking
SteamBake lets you create bakery-style results in your 
own home. Humidity allows dough to rise up fully, 
creating deliciously soft insides, while dry heat creates 
rich, glossy crusts.

An oven that cleans itself, so you don't have to
The Catalytic Cleaning feature helps to avoid the build-
up of dirt and grease in the oven of our freestanding 
cooker. This self-cleaning technology automatically 
starts to work when the temperature reaches 250°C. 
Removing cooking residue to make cleaning effortless.

Multilevel Cooking. Cook more at the same time 
With Multilevel Cooking, the additional heating ring 
ensures your dishes are perfectly cooked even when 
loaded with two trays at the same time.
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Main colour White
Cleaning main oven Catalytic
Volume usable, l Main Oven 73
Energy efficiency class A
Nordic_Dimensions_Cooker 850-936x596x600
Largest surface area, cm² 1424
Oven light 1, Back
Temperature range 50°C - 275°C
Nordic_CO_Functionlock Yes
Conventional - Energy consumption 
kWh/cycle Main Oven 0.95

Fan Forced - Energy consumption 
kWh/cycle Main Oven 0.82

Door surface temp. max., K (acc. to 
EN30 or 60335-1) 40

SE_Cooker_Doorlock Yes
SE_Cooker_Antitilt Yes
Included fittings Anti tilt wall bracket
SE_Oven_CableLength_Plug 1.4m/Swedish Moulded
Volt, V 400
Total electricity loading, W 10500
Required fuse (A) 3x16
Product Number Code 947 941 601
Bar code 7333394126876
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